
YOUR SPECIAL DAY
WEDDINGS ON SOUTH TERRACE



MORE CELEBRATIONS ON 
EVERY LEVEL

The hotels offer various wedding venues to choose from. 

Botanical at The Terrace Hotel - a pillarless and light-filled space

Deck at The Terrace Hotel - ideal ceremony spot with park views

Poolside at Hotel Alba - a stunning outdoor space with poolside views

Private Dining at Hotel Alba - perfect for an intimate wedding 
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Say “I do” in the heart of Adelaide, where unforgettable
weddings come to life.

Our hotel rooms and suites allow you and your guests to celebrate 

into the night or enjoy a recovery breakfast together the next 

morning at our onsite restaurants. 

With a tailored experience, you will be guided on this journey with

our on-site events coordinator to ensure that every moment of

your special day is nothing short of perfect.

Let us be part of your love story, making every moment
unforgettable. 



OUR SPACES & PACKAGES
YOUR SPECIAL DAY DESERVES A PERFECT SETTING



BOTANICAL 
The Terrace Hotel Adelaide

Botanical seamlessly combines the Banksia, Wattle and

Acacia spaces to create a stunning, versatile venue perfect

for wedding celebrations. Accommodating up to 180 guests

for a standing event or 110 guests for a seated reception, this

light-filled space features soaring ceilings, abundant natural

light, and a spacious pillarless design.

For added flexibility, Botanical can also be divided into three

separate areas, making it ideal for celebrations of all sizes.

The Parkview Deck is perfect for hosting your ceremony, or

cocktail hour,  all within the one beautiful venue.

110 - 180 Seated l 200 Cocktail 

Botanical Features

Light filled space with floor to ceiling windows

236m2 pillarless space

Outdoor heating, festoon lighting, wine barrels with chairs

Catering options using fresh produce

Dedicated event team delivering seamless service 

Conveniently located in a hotel and with on-site parking for

an additional charge

BOTANICAL VIRTUAL TOUR
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https://my.matterport.com/show/?m=Fq1vC6A5vsi&ss=16&sr=,-.95


POOLSIDE WEST
ela at Hotel Alba Adelaide

Perfectly positioned, the Poolside venue offers a

breathtaking setting for unforgettable wedding celebrations.

Whether you're planning a relaxed outdoor celebration, a

stylish cocktail reception, or an intimate seated dinner under

the stars, this versatile space provides a beautiful backdrop

for your special day.

With the sparkling pool as its centrepiece and a seamless

blend of open-air and undercover areas, Poolside creates a

naturally romantic atmosphere for wedding ceremonies

and receptions.

90 Seated l 150 Cocktail 

Poolside West Features

Open-air outdoor venue with purpose built awning 

Cocktail furniture, table and chairs, sun umbrellas 

Outdoor heating and landscaped gardens 

Versatile configurations for seated or cocktail events

Poolside venue offering resort-style atmosphere

Catering options using fresh produce

Conveniently located in a hotel with on-site parking

for an additional charge

POOLSIDE VIRTUAL TOUR
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https://my.matterport.com/show/?m=xU2hJbXZALB&ss=40&sr=-3.13,-.67


WEDDING PACKAGES

The Cherish Package

Assorted breads, butter, sea salt

Alternate drop entrée and main with

shared sides

Complimentary cakeage served

individually

Tea, coffee, petit fours

3-hour house beverage package
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The Ever After Package

Assorted breads, butter, sea salt

Alternate drop entrée, main and dessert

with shared sides

Complimentary cakeage served on platters

Tea, coffee, petit fours

4-hour deluxe beverage package

The Forever Package

Toasted sourdough and condiments

2 shared entées, 2 shared mains with sides, 2

shared desserts

Complimentary cakeage served on platters

Tea, coffee, petit fours

4-hour premium beverage package

Cocktail Soirée Package   

6 small, 3 substantial and 1 sweet canapés

Complimentary cakeage served roaming

3-hour deluxe beverage package

$159pp

$199pp

$179pp

$149pp



MORE TO SIP, MORE TO SAVOUR

Cocktail Hour

Choice of spritz on arrival for all guests,

and choose up to 4 small canapés

served roaming over 1-hour.
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Elevate your event with our selection of enhancements to celebrate your day

$30PP

Canapés on Arrival

Chef selected canapés served roaming

over 30-minutes. 

$20PP

Grazing Station

Selection of cheeses, cured meats,

antipasto and breads.

$45PP

Antipasto

Selection of local cheeses, cured meats,

and pickles served to each table.

$35PP

Late Night Snack

Choose one substantial favourite from our

cocktail menu to fuel the final dancefloor

hour. Served with crunchy fries. 

$17PP



FOOD & DRINKS
MORE TO SIP, MORE TO SAVOUR



SEATED MENU

Entrée

Burrata, chimichurri, pomegranate, fig 

Kataifi prawns, brown butter, skordalia (A)

Beef carpaccio, truffle mayo, fried shallot, Grana Padano

Heirloom tomato tart, onion jam, basil, feta

9Seafood sourcing: ( A ) - Australian, ( I ) - Imported.

Main

Filet Mignon, forest mushrooms, jus

Barramundi, cauliflower cream, snowpea, green apple (A)

Chicken ballotine, prosciutto, café au lait, asparagus

Gnocchetti, butternut, semi dried tomato, pesto, pinenuts

Sides

Roasted baby potatoes, rosemary and garlic 

Pear, rocket and parmesan salad

Leafy green salad, white balsamic and feta 

Duck fat potatoes, sea salt 

Classic Caesar salad

Dessert

Lemon curd tart, Italian meringue, honeycomb

White chocolate panna cotta, vanilla bean, raspberry compote

Chocolate hazelnut cremeux, orange, strawberry

Basque cheesecake, double cream, mango compote

Select two items from each course.



SHARED MENU

Entrée

Artisan burrata, confit tomatoes and garlic, basil and crostini

Beef carpaccio, truffle mayo and fried shallot

Spencer Gulf prawn and mango salad, cos, avocado and lime (A)

Salmon crudo, pickled red onion, crème fraiche and capers (A)

Truffle and mushroom arancini, baby spinach and Grana Padano 

10Seafood sourcing: ( A ) - Australian, ( I ) - Imported.

Main

Portuguese BBQ Chicken, black garlic aioli, radicchio and lime

Moroccan Lamb backstrap, hummus and pomegranate gremolata 

Grain fed eye fillet, shiraz jus, charred leek and parsnip crisps

Pork and fennel ragout, orecchiette and Grana Padano

Roasted Barramundi, lemon caper butter and steamed greens (A)

Sides

Roasted baby potatoes, rosemary and garlic 

Pear, rocket and parmesan salad

Leafy green salad, white balsamic and feta 

Duck fat potatoes, sea salt 

Classic Caesar salad

Dessert

Tiramisu, espresso mascarpone, Tia Maria, dark chocolate crème

Basque cheesecake, double cream, mango compote, raspberry 

Crème brulee tart, caramel, fresh berries

Vanilla bean panna cotta, raspberry compote, citrus 

Lemon cannolis, roasted pistachio, white chocolate 

Select two items from each course.



Smoked salmon blini, dill crème fraiche (I)

Choux bun, brie cream, maple prosciutto

Forest mushroom arancini, truffle mayo, 

Sourdough bruschetta, basil, stracciatella 

Caramelised onion, butternut and feta tart

Crispy pave potato, crème fraiche, garlic salt

Portuguese chicken skewers, lime, radish

Natural oysters served three ways (A)

Lamb kofta, lemon, labneh 

Lemon curd tartlet, torched meringue

Chocolate walnut brownie, whipped ganache

Vanilla profiteroles, white chocolate

Pistachio cannoli, crème pâtissiere 

Dark chocolate raspberry tart

Cheesecake, double cream, mango compote

CANAPÉS

Small Canapés - choose 6

Substantial Canapés - choose 3

Prawn croissant, avocado, marie rose (I)

Beef ragout, orecchiette, grana Padano

Salt and pepper squid, lemon, mayo (A)

Fried chicken panini, bacon, cos

Antipasto, cured meats, cheese, grissini

Angus beef slider, swiss cheese, onion jam

11Seafood sourcing: ( A ) - Australian, ( I ) - Imported. *Oysters are subject to seasonal availability.

Sweet Canapés - choose 1



DRINK PACKAGES

House Package

2-hours from $37 pp
Add 1-hour $8 pp

Zilzie BTW Cuvee Blanc Sparkling

Zilzie BTW Pinot Grigio

Zilzie BTW Rose

Zilzie BTW Shiraz
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Packages include tap beer, soft drinks and Purezza still and sparkling water.

Deluxe Package

2-hours from $46 pp
Add 1-hour $11 pp

Oxford Landing Brut Cuvee Sparkling

D’Arenberg The Stump Jumps Sauvignon Blanc

D’Arenberg The Stump Jumps Chardonnay

Grant Burge Benchmark Shiraz

Quarisa Wines Johnny Q Cabernet Sauvignon

Premium Package

2-hours from $52 pp
Add 1-hour $13 pp

Dal Zotto Pucino Prosecco

Mount Langi Ghiran Billi Billi Pinot Gris

Penny’s Hill The Agreement Sauvignon Blanc

Hollick The Bard Chardonnay

Dalfarras Rose

Vasse Felix Classic Dry Red Shiraz Blend

Angove Little Birdie Pinot Noir

Sister’s Run Old Testament Cabernet Sauvignon

*Packages above are only available at The Terrace Hotel Adelaide.



DRINK PACKAGES

Deluxe Package

2-hours from $59 pp
Add 1-hour $11 pp

Dal Zotto Pucino Prosecco

Mount Riley Sauvignon Blanc

Chaffey Bros Not Your Grandma’s Riesling 

Thistledown Gorgeous Rose 

Angove Family Crest Cabernet Sauvignon

Bleasdale Second Innings Malbec
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Packages include tap beer, soft drinks and Purezza still and sparkling water.

Premium Package

2-hours from $67 pp
Add 1-hour $13 pp

Mountadam Eden Valley Sparkling

Tar & Rose Pinot Grigio

Penny’s Hill The Agreement Sauvignon Blanc

Punt Road Chardonnay

Cuvee Madeline Mediteranee Rose

Lambrook Seed Pinot Noir

Brave Souls The Able Seaman Grenache

Leewin Estate Siblings Shiraz

*Packages above are only available at Hotel Alba Adelaide.



Pick up, drop-off or park. On-site paid parking available
behind the hotel for $15 per day. Free street parking is
available on South Terrace, however time restrictions apply.  

Further on-site paid parking available in front of
HotelMOTEL Adelaide for a hourly fee. 

FREQUENTLY ASKED QUESTIONS

Parking

A designated pick-up and drop-off zone is located out the
front of the hotel. 

Taxi and Rideshare

From wherever you wander, you’ll discover the hotel is
never too far away. The hotel is located a quick 15-minute
drive from Adelaide Airport. A short walk away you will find
a tram stop that takes you to Glenelg beach, or through the
CBD past Rundle Mall, Adelaide Convention Centre, and
Adelaide Entertainment Centre.

Getting Here

The venue is a cashless property and will require
credit/debit cards to be used across all areas of the hotel

Cashless Venue

All dietaries can be catered for if advised 7 days in
advance. Please let our team know as soon as possible so
we can best cater to individuals with substitute dishes.

Dietaries

Our venues are licensed venues. No food or drink can be
provided by external caterers. The hotel will ensure your
menu caters to all your guests.

Can I bring my own Food & Drink?

Menus subject to change in accordance with season and
produce availability.

Menu

Minimum numbers apply to offered packages.
Please enquire with the team.

Minimum Numbers

We can recommend a number of preferred suppliers for
your event. These vendors are suppliers who our team have
worked with before. 

Preferred Suppliers
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ENQUIRIES

208 - 226 South Terrace, Adelaide, SA 5000
08 8223 2800

elaevents_hotelalbaadelaide@evt.com
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